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OVERCOMING TROUBLE 


Resort Hotel Condominiums: Guidelines for Resort Develop- 
ment, This staff article summarizes the proceedings of the 
Second Annual Conference on Condominium Registration and 
Management, jointly sponsored by the American Land Devel- 
opment Association and the American Hotel & Motel Associa- 
tion on February 21-24 at Colorado Springs. Federal and 
state regulations are briefly covered ot enn is made 
to the official proceedings which are now available from 
AH&MA at $45. 2-6, 20-22. : 


The Broadmoor, One of the “Grand” Resorts. A short descrip- 
tion of one of America’s most beautiful resort hotel proper- 
ties, which points out that few such scenic areas and few 
such millionaires as Spencer Penrose are available for new 
resort development. 7. 


Sea Pines Plantation. This brief history of Sea Pines and its 
developer, Charles E. Fraser, supplements the story to follow. . 
8. 


The Resort Condominium Community: Sea Pines Plantation, 
William J. Callnin. Sea Pines’ condominium developments 
on Hilton Head Island, South Carolina, are described by 
this article and amply illustrated. 9-20. 


U.S.T.S. and DATO Launch New Program: U.S, Travel Data 
Center. The formation of a new research travel center by 
U.S. Travel Service and the Discover America Travel Organiza- 
tions is announced and the details of its goals are outlined. 
21-22. 


Employee Relations and Labor Relations: A Return to Funda- 
mentals — Make a Choice, Mel Sandler. Management must 
operate fairly or an employee union will move in and tell 
him how to run his business. 23-26. 


Cornell Students Learn Payroll Control. Students in a class 
at the School of Hotel Administration meet with sw 

at the New York Hilton for one week to learn staffing problems 
and study departmental records. 27-28. 


Admissions and Placement: What Does It Take? This article 
reviews in question-and-answer format the role of the Ad- 
missions and Placement Officer, - F. Tewey, in the School 
of Hotel Administration at Cornell University. 29-32. 


Tested Quality Recipes for Frozen Cooked Entrees: Curried 
Shrimp Calcutta and Shrimp Scampi. (Insert between pages 
32-33.) 


The Semantic Differential Technique: Locating Trouble Spots 
in Organizations, Lothar R. Krek, Ph.D. Through the use of 
a Semantic Differential Test with graduated responses it is 
easy to spot employee dissatisfaction. 33-35. 


Do You Really Know Your Employees? William J. Morgan, Jr., 
Ph.D. What makes a job satisfactory to employees may not 
coincide with management’s viewpoint. The author found in 
a survey made for his doctoral dissertation that food service 
workers are more concerned with the now than with promises. 
36-40. 


Management by Objectives: The Task Unit, Frederick B. 
Ackermann, Jr. and John M. Welch, Ph.D. In job descri 
tions and training programs it is essential to analyze 
tasks to be performed. On this basis a “systems approach” 
to management is possible. 41-46. 


Reviews of Books and Periodicals. 47-48, 112, 35, 46. 


Front Office Communications: Old and New, Thomas Farrell, 
Ph.D. It was found that in front offices where employees 


were goal-directed that esprit de corps and guest service was 
far better than when strict managerial work channels were 
enforced. 49-63. 


Hospital Services Form Public Image, Bert Card. When a 
hospital charges $165 daily for “a room and a bath” the 
public expects and deserves hotel-like services and environ- 
va The services of Mount Sinai in New York are described. 


Institutional Use of Frozen Entrees, Clinton L. Rappole, Ph.D. 
This article reports a survey made of 12 selected college and 
12 hospital food service systems. Total convenience food 
systems are gaining, particularly in areas where labor is short 
and payroll is high. 72-88, 99. 


Hospital Food Service: Purchasing Food, Supplies, and Equip- 
ment, Jacques W. Bloch. How a large gaye goes about 
purchasing essential products is described by the assistant 
to the i rarer istrator of Montefiore Hospital in New York. 
89-99. 


A New Hospital Food Service System, Richard W. Kubach, Jr. 
The 240-bed St. Joseph’s Hospital in Vancouver, Washin 

+ Riga food, making use of a thermal plate. 
100-105. 


Hospital Food Service: Comparison of Permanent Ware with 
Disposables, Stewart L. Burger, M.S. and Geraldine M. Montag, 
Ph.D. A study made at Iowa State University for a master’s thesis 
found that anent ware was less costly and more satis- 
factory than disposables for meal service. 106-111. 
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Some Tourism Economics, Robert W. McIntosh, Ph.D. When 
new or expanded developments are considered, important 
relationships to be examined include: 1) The marginal input- 
bg ration; 2) investment-employment ration; 3) income 
to be generated and the “multiplier”; 4) related investments; 
and 5) balance of payments situation. 2-4. 


Impact of Tourism: Hawaii, James E. Jonish and Richard 
E. Peterson. Tourism is second only to defense spending in the 
state’s economy. This article examines the desirable future 
expansion of the industry. 5-12. 


Employee and Labor Relations: Unions — What Choice? 
Richard A. Weinmann, Management has no choice when em- 
ployees want to bring in a union. 13-15. 


Bridging the Tourism Gap: Tahiti— A Management Case 
Study, James R. Harrell. The management philosophies of 
American enterprise misfire when applied to South Pacific 
islanders. 16-22, 24. 


How to Lose Your College Graduates, Robert A. Brymer. 
College graduates with four years of education for the hotel 
industry should have their abilities utilized and not be treated 
as clerical help. This is the thesis of an alumnus of University 
of Denver and a State University who holds a re- 
sponsible job in the industry. 23-24. 


Pork for Gracious Dining, Louis I. Szathmary, Ph.D. This 
first article in a series of two presents recipes for pork entrees 
that seldom appear on today’s restaurant menus. 25-43. 


How to Buy Pork, Robert E. Rust. A professor at Iowa State 
College tells how to select quality pork and presents its 
caloric and nutritional elements. 44—48. 


Tested Quality Recipes: Roast Pork Normandy and Baked 
Pork Cacciatore. (Insert between pages 48-49. ) 
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Bibliography for Hotel and Restaurant Administration and 
Related Subjects, Katherine R. Spinney, B.L.S. Topical index 
to articles published in the trade press during 1972. 49-112. 


CHRAQ News and Views. Review of related items in the 
hotel, food service, and travel fields. 113-116. 


November 1973 ¢ Vol. 14, No. 3 
CAVEAT EMPTOR 


CHRAQ News & Reviews. A report on recent meetings held 
by DATO, The Travel Research Association, the U.S. Travel 
Data Center’s surveys of national travel expenditures and 
state travel offices, a Cornell seminar on food service pro- 
ductivity, and related subjects. 2-5, 32, 121-124. 


The Hotel-Motel Feasibility Study, Prof. James J. oh 
What hotel-motel investors should look for in a feasibility 
report is spelled out. 6-12. 


The Feasibility Study — Determining the Investment Potential 
of a New Hotel, Jack N. Hodgson. The information that 
should be presented in a hotel-motel feasibility study is out- 
lined and illustrated by a leading analyst. 13-31. 


Economy Motels — Threat or Opportunity? David E. Hart 
and David Erickson. Two market analysts examine the high- 
way motel market for a forest products company that les 
property on five intersections of the new Interstate 95. 33-36. 


A Prospectus on Budget Motels, H. Robert Rosebrough. Budget 
motels appear to be the “hottest” development in the hotel 
industry but there are pitfalls the investor should note. 37-46. 


Avoiding Inherited Labor Problems, Allen G. Siegel and 
Benjamin E. Goldman. The new owner of a business finds 
himself obligated to union agreements previously made unless 
he takes precautionary steps. 47-48. 


Pork for Gracious Dining, Part II, Louis I. Szathmary, Ph.D. 
This second article of the series deals with lesser-known cuts 
of pork that can be used to make tasty entrees with customer 
appeal. 49-64. 


Tested Quality Recipes: Pork Chops Athenian and Sausage 
Stuffed Pork Chops. (Insert between 64-65. ) 


Computers in Hotels — 1973-II: A Look at the Motorola Inn- 
Scan System, Dennis H. Ferguson. A computer system that 
provides broad services within the hotel is described in detail. 
65-77. 


Impact of the Nevada Consent Decree, George W. Hardbeck, 
Ph.D. When Title VII of the 1964 Civil Rights Act was 
enforced in Las Vegas, the percentage of blacks employed 
at higher levels rose appreciably. 78-83. 


Stepping Up Restaurant Productivity. John Schmeid, who 
heads T. Eaton of Canada’s department store restaurants, 
reports on new approaches used by retail store food service 
directors. 84, 121. 


Law and the Woman Employee, John E. H. Sherry, J.D. The 
impact of Women’s Lib legistion on the hospitality industry 
is explained and case studies given. 85-113. 


Simplified Food Cost Control, Prof. Charles Levinson. A simple 
new system is described for calculating food cost before and 
after purchasing for both raw and convenience foods. 114-120. 


February 1974 ¢ Vol. 14, No. 4 
FACING ENERGY SHORTAGES 


Facing the Energy Shortfall, Jack J. Clark, Ph.D. Some 
solutions hotels and motels can adopt are reviewed and a 
summary is presented of the probable effect of the energy 
crisis on the industry. 2-4, 116-124. 


Foreign Travel to U.S. — The Who, What, Where, When 
and Why, Beverly Shipka. The market for travel to United 
States is analyzed country by country as to tourist profile, and 
some recommendations are made for improved marketing. 
5-20. 


Distribution Channels of the Hotel Industry, William H. 
Kaven, Ph.D. The lodging industry utilizes various outside 
services to market its rooms product. 21-23, 68. 


The Hotel Representative, George R. Suhr. The role of the 
hotel representation firm in serving the marketing needs of 
hotels is described in depth. 24-29. 


Caribbean Tourism, Donald E. Lundberg, Ph.D. The suit- 
ability of areas in the Caribbean Basin for tourism is ex- 
plained, along with the vital role tourism plays in the local 
economies. 30-45. 


Government Developed Tourism: Puerto Rico’s Dilemma. 
Tourism was an expanding segment of the island’s economy 
and profitable to hotel managements until high payroll, man- 
ited by the unions, and dwindling occupancy due to the 
U.S. economic downturn and competition pace broke the 
bubble. 46-54. 


Why Destination Areas Rise and Fall in Popularity, Stanley 
C. Plog, Ph.D, Adventuresome travelers are first attracted to a 
developing new area, after which comes the flow of popular 
tourism. When an area becomes fully developed and flooded 
with tourists, decline sets in as the place loses its original 
charm. Meanwhile the adventuresome are exploring a new 
area which soon becomes the “in” place to visit. 8. 


U.S.’s New Growth Industry — Legalized Gambling, George 
T. Hecht. Today’s regimented society, whica has also supplied 
Americans with more money and more leisure time, has 
created segments of our population who look for escape hatches, 
often in gambling. > omg gambling provides an outlet for 
bored people, redistributes income, and pays taxes. Illegal 
—* makes organized crime rich and powerful. How to 
plan and control gambling is reviewed. 59-67, 113-114. 


Tested Quality Recipes: Pork Cutlet 4 la Holstein and London 
Pork Grill. (Insert between 68-69. ) 


Modular Hotel Rooms Save Money: Delcrete’s Cost-Saving 
Rooms. A Rochester, N.Y., investor-builder has developed a 
plant and machinery to precast modular concrete rooms and 
deliver them fully equipped and furnished to the building 
site. Two motor inns have ol completed. 69-76. 


Internal Promotion for Hotels, H. Victor Grohmann. The 
means for informing hotel guests about hotel services — at 
transportation centers, exterior entrances, and within the 
hotel — are described and illustrated. 77-84. 


P.E. — Profit Engineering, C. DeWitt Coffman. A continuing 
analysis of the hotel, its facilities and services will enable 
management to provide better sales training and reach higher 
occupancy. 85-93. 


Is a Condominium Management Contract a Registerable Se- 
curity? Peter M. Gunnar. Government has viewed the con- 
dominium unit sold with a rental agreement as a registerable 
security. Now the management contract, often signed by hotels, 
may be classified in the same category. 


The Energy Crisis: Market Research Can Help, F. D. Voor- 
hees, B.F.T. and Warren W. Etcheson, Ph.D. The shortage 
of gasoline makes it imperative that resort properties re-ex- 


amine their markets and perhaps focus on new customers. 
97-102, 110. 


International Franchising, Charles L. Vaughn, Ph.D. The story 
of American franchising companies hice is reviewed, along 


with restrictions faced and ges in market products. 103- 
110. 


Reviews of Current Publications. 111-112. 


U.S. Armed Forces Send Food Services Winners to Cornell 
for Special Study. 115. 
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